PUMPKIN PIE 
You NEED for servings 


Pastry 
2 cups sifted all-purpose flour 


Pinch salt 


* cup butter or margarine 
Y% cup water 
FILLING 


1 can (1 pound) pumpkin 


1% cups milk 


¥%, cup sugar 
3 eggs 
Y teaspoon ground cinnamon 
¥Y teaspoon ground ginger 
Y, teaspoon salt 
Y% teaspoon ground nutmeg 
Y, teaspoon ground cloves 
Whipped cream 
Pecans 
Vanilla ice cream 


FIRST PREPARE 

Make pastry by combining sifted flour and 
salt with the butter or margarine and mix to 
a smooth dough with the water. Refrigerate 
for Y% hour. Roll out pastry to a 12-inch 
round on a lightly floured pastry cloth or 
board; fit into a 9-inch pie plate; trim over- 
hang to 4 inch; turn edge under, flush with 
rim; flute to make a stand-up edge. Preheat — 
oven to 375°F. 

Now ASSEMBLE 


ie 


Mix the pumpkin with the milk, sugar, 
and eggs. Add the cinnamon, ginger, salt, 
nutmeg and cloves. Combine the mixture 
together with a whisk and then pour into 
a jug. 

. Pour the pumpkin filling over the back 
of a large spoon into the pastry case. Fill 
pastry case to two thirds full. Place into 
the oven and bake for 50 minutes,.or until 
knife inserted 1 inch from edge comes out 
clean. 


. Decorate pie with whipped cream and 


pecans and serve accompanied by vanilla 
ice cream. ## 
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